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CONFIDENTIAL 
25X11 
German Democratic Republic 
REPORT ON SACHSEN-ANHALT FOOD INDUSTRY (157 pp: 25X1 


This document is a photostatic copy of a comprehensive report on the food 
industry of Land Sachsen-Anhalt. Dated July 1949, the report covers the period from 
1945 and was prepared by the Ministry for Trade and Supply, Main Division for the Food 
Industry and Fisheries, Halle (Saale). All information is given in both German and 
Russian. 


A foreword, dated 1 September 1949, and signed by the permanent secretary of 
the Ministry, refers to the bountifulness of Sachsen-Anhalt, its coal deposits:, fer- 
tile fields, and countless factories, its excellent transportation facilities and fa- 
vofrable location in the heart of Germany. It further states that over one-half of 
the food and beverage enterprises of the GDR are located in Sachsen-Anhalt, and that 
this branch of industry represents over one-third of the entire industrial potential 
of that Land. 


The report covers seven divisions of the food industry, as follows: 


(1) Sugar and Confectionery Industry 
(sugar refinery pwoducts, chocolate, candy, biscuits, 
flavorings and extracts, etc.) 
(2) Milk, Fat, and Meat Industry 
(dairy products, margarine, seed oils, etc.) 
Fruit and Vegetable Processing Industry 
“canned fruits and vegetables, preserves, 
-. vinegar, table mustard, fruit juices, etc.) 
Grain Processing Industry 
“(flour, oatmeal, groats, edible pastes, ersatz coffee, malt, etc.) 
- Beverage Industry 
® (beer, non-alcoholic beverages, wine, liquor, etc.) 
: (6) Potato and Molasses Processing Industry 
(potato starch, pudding powders, dextrin, glucose, dextrinized potato 
. flour, crude spirits from potatoes and cellulose, yeasts, ee 
(7) Tobacco Industry 
(smoking tobacco, cigars, cigarettes, snuff, chewing tobacco) 


In what appears to be a conscientiously prepared survey of the food industry, 
considerable data -- statistical (figures for both quantity and value), graphic, and 
photographic ~- are provided for each of the seven industrial subdivisions, The re- 
port utilizes photographs of factories, machines in operation, various steps in manu~ 
facturing processes, and sanitary installations and rest rooms for workers. Maps show 
the location of factories in Sachsen-Anhalt. Detailed diagrams picture entire manu 
facturing processes as well as individual operations of certain units, Statistical 
tables on production, raw material and ttransportation requirements, manpower, and 1949 
figures under the Two-Year Plan help complement the report. 
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Report on the Food Industry 
in Land Sachsen-Anhalit 
Since 19 45 


Section I: The Sugar and Confectiongry Industry 
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RCOMOMIC SITUATION: Sugar Intmetry, Fourth quarter, 1948 


25x1 
Refineries 
Unrefined Sugsr White Sugar 
Factories Faotories 
Sadustrial : 
plants 38 42 
vor 12,316 7, Sil 2,302 
reduction _ 
ee 26,928 13,456 — 
La 2,000 Du 1,164 
in ited 26,000 13,400 -- 
et 3,000 TH 1,144 
er Sa 
“ ina 103 100 
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TRANSPORT OF SUGAR BEETS 


(in percentage) ak 
By Water By Oars By Truck «= By atl 
1988 3.5 35.4 183 45.8 
Leap 5 =. 48,6 90.4 27.8 
1946 0) 41.2 22.9 33.2 
1947 a4 36 20.5 Ait 
194s | 3,26 23.43 23.04 40.37 
SUGAR REET PROGHSEING (4m tons) | atta -“ 
a Into Sugar inte Sugar Bees -Sowweietes prsiz 
isg8 3,485,933 646,467 Be 
Ce 2,678, 738 48,018 
1948 2,408,484 738 
3947 1,481,835 2,234 
1948 2,759 , 890 137,942 


1938 
1945 
“4946 
1947 


1948, 
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PRODUCTION 


_ Varefined Sugar 
329,840 
274,489 
272,912 
148,245 
201, 347 


p.9 


(in tons) 


White Sugar 
166,803 
116,040 
99,052 
82, 532 
142,820 
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B SUGAR INDUSTEY ALN LAND SACHSEN AMHALT 


Sugar = of Boots Sugar Yield of Beets (porcentage 
aie 146 percentage of BAe a of becte) 
1945 17.9 15.18 
2946 17.2 | 14.99 
1947 17.7 18.07 
146 17.76 15.26 

Sugar Losses 
Ing Molasses leoens “In Brocessing 
1938 1.56 1.05 | 
tes 1.28 1.47 
1946 1.18 1.04 
1967 1.4 1.03 
1o48 1.28 1.23 


Rally Production of White Sugar 


(in tons) 

3938 6,439 
1945 6,704 
1946 5,207 
4947 5,118 
14s 5,974 

area tag tubedyetion Thebg ggabgeuare 
1938 155,040 24.66 BEE 
1p48 125,287 a1T¢ B1754 hig a aaa 
1946 ad o3./4 Best ae 
1947 210,518 2.9 loge’ 
1948 111,795 24.15" Mes 


"Some inet 


eT: . 
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Raw materials, fuck, and auxiliary materials used by the eugar industry? 
(for a cultivated ares of 116,600 hectares) 


Coad requirements: 1,160,000 tons 

Briquette requirements: 42,100 tons 

Coke requirements; 16,800 tons 

Sugar beet yields 2,600,000 tens 

Limestone requirements: 139,200 tens 

Filtering cloth requirements: 38,000 square meters 
Purlap requirementet 5,700,000 square meters 


Production: white sugar to f111 two trains 100 kilometers long 
wet pulp ARXSESERRSSE to £1411 two érains 100 kilometers long 
: ary pulp to f111 ohe train 90 Klonsters long 
molasees to £411 one train 50 kilometers long 


10 


SOA LORIN Ti Ade 


ys, 
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LABOR STATISTICS OF SUGAR FACTORIES IN LAND SACHSEN-ANHALT, I9hs~hg 


Rxplenation: 


-hour 
Menpemsr requirements 


\ 
‘ 


) 


tage of sugar bests 


Sugar content of molasses 
(percentage of suger beste) 


for 1,000 tome of eugar 


peetes 


Polarization yield. 


_ (percentage of sugar beets) 


Indeternminable losses 
percen 


¢ 


- Sugar content sf sugar 
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25X1 
Production-duldéidaent of the sugar industz7? 
(in Douteche marks) 
Gepacd ty —  Qaete 
1046/47 243,000,000 ALO 340,000 
4947/48 243,000,000 127,650,000 
1948/49 243,000,000 173,076,000 
Praduction Sub@hbiment of the suger industry! 
in vat te cage) er 
Capacity 
1946/47 480,000 371,000 
1947/48 450,000 236,400 
boas /49 450,000 320 , 500 
25X1 


Preduction 


186,980 ie 


6% 
116,437,600 
21.8, 689,740 


Preduction 
346,224 


215,996 
404,981 


Bos 
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THE SUGAR INDUSTRY IN LAW SACHSENANHALT 


Bach year during the working season in Germany 1,3 raw and white sugar \ 
factorias are engaged in processing the sugar best crop. Seven refineries proceas 
the unrefined sugar into "white gold', 

&fter the partition of Gersany, 69 raw end ubite sugar factories and four 
refineries remained in the Soviet Zone of wich 7 factories and three refineries 
are in SachsensAnhalt, the leading land in mane bent a Sachseneinhalt supplies 
other laender of the Zam Soviet Zone astextkkingager 


and for export purposes which in 
retuli?\ makes possible the import of vital products, 

The Halle cugar Refinery, with a dally processing capacity of approximately 
650 tons is the largest refinery in Land Sechson~inhalt, The Zeits Sugar Factory, 
which processes 2,200 tons of sugar bests dahly, is the largest white sugar factory. 
During the last worctng season the Elein-Wanzleben Sugar Factory led all other raw 
wager factories by processing over 1,900 tons of sugar bects daily. The Reinstedt, 
Raw Sugar Factory, the asallest sugar factory in the Land, processes 200 tons a day, 
The daily sugar beet processing: capacity for the whole Land SechsoneAnhalt anounte 
to approximately 10,000 tons, Sugar production per working day is about 6,000 tone of 
wee sugar, The sugar industry eaploys 22,000 trained factory and ofiice? workers, 

Wormal losses in factories producing raw sugar are betwoon 2 and 235 percent 
end in factories producing white sugar betwson @e75 amd 3.05 porcent 

The Ochserlebsn White Sugar Factory uses the "Steffen" method 4; processing 
sugar beets and obtains a pulp gf a7 residue with 45 percent sugar content which 
is used for forages Sugar louses thus rise to he8S percent 

fhe transport of sugar beets dominates _he whole traffic picture during the 
working season, Carts, trucka, trains, and boats are all used in transporting the 

Prepared tragfic plang govern the transport of the sugar beet and ensure smooth 


and progpt operation dusting th: working seasons 
25X11 


ae : 
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Production of Sugar . 
Upon reaching the factory, the sugar bects are piaced in rinsing basins, 


and the percentage of dirt is determined. Then they are washed clean ani conveyed 
by elevators to automatic scales and slicing cachines, where the sugar content 


from xbich the ms is calculated is also determined, The extraction of sugar 


ee ae Ses se . Sees 3 = a 
the ‘evaporétion sta Oly ery arystaliized wt the ‘vane 


station (Vakamuastiation) The orystallived filler. then goes into contrifuges, 
whore the Wagar is ‘soparated %% from the Syrup, then dried and packed. 
Whereas white sugar factories process sugar becta directly into white 


mugar, the sugar manufactured by raw @ugar factories must be re-procagsed 


at refineries, She Dessau Sugar Refinery, which formerly was used exclusively 


of ugar: ‘beets on en aren of over 110,000 hoetares, The naseoce ar op yield 


is about 2 he ag 
about 2,500,000 tons is a SOWA of s J 
Sugar Veet cultivation pemtieenot ony, magex but mace BK cpneddgrable 
4 Rated» Yaiees sedan, 
PRounss of forage vital to rebuilding RY car Livestockherd ., 


\ 


nd with bose . 
ig ohtomn ~ additionsl land, The yield of beet (leaves) greons corresponds te extn 


meaiaw hay erops from the Same anount of land. 


The sugar best crop from 10,000 hectares amounts to aa 520,000 
tone which yleld the following? 


Sugar ‘ 42,000 tons 
re slices {pats} 18,000 tone 

Cosh a sorrcponds ts 40,000 \ 
‘tes of dry ezbeen) 280,000 tone A 
Molasses 12,000 tons 


a production oft 
(this amount of molasses Feereaiarn/ 3.000% tone of baking yosat and. 12,000 
Clete 26-418 gold Anes 
hectalitenc | ef alechel; if alechel alone &H produced there vould be a yleld of 36,000 


at kokolitrrs, ag 


2 eee 


es 
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The sverage yield of grain on the same area of iad; ig ‘pest 30 ,000~35,000 
tons, and that of potatoes, about 200,000-250,000 tone. ‘Total yield in terns 


25X11 


ef nutritive value of grain, potatocs, and sugar beets —-for the sane area of 
Zend — is in theproportion 1:2333. 
in efdition to the sugar factories thentelves, large dnatiietiogs have been 
vadit for SESESESIHE utilizing the by-products of sugar beet processing and 
the 
for cannigg | of rf bec’ 


ae eet ae aay 80 : ee oa TRE "oR! 5m eae o* 
Bach year considerable quantities of eugar-best coses$tes, dried aie aad 


dried greons are produced for forage. oe hue w d 


t. The sugar industries of other countries wl the Gormes suger iaduetry 
yr or adele eens Min other countries white sugar is produced in one mamifacturing 
~—r~ many German factories 
in GESSARE ERSXSERE REO raw men 38 rodueced from 


process a wh 


the sugar beots and then processed inte white sugar at refineries. Saturally, 
Laweg oot ny og 

the single manufacturing process 1¢ sore efficient ie ee 
ening = 


anier the Bvo-Jear Plan 
thercfore, i4ubeeessansy-diet [raw woger factories be converted into 


white Sugar producers. In Land Sachgen-Anhalt four raw suger factories sis 
a Fi wu)LLg ae 

Been} converted ZH siace 1945. ~ewatireber, the capacity of existing pintoa 

Lishaents must be increased. Land Sachsen-Anhalt will strive te fulfill the 

&0- called 

gouls of the Two-Year Plan and will employ the/¥o t Method which represents 


a badiec change in the euger industry. N\ 


Oy OW Wr Oe Werk 
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fhe Two-Year Plan — 1949 figures 
- la,000_! 
Xton Amoant in/Tons Yaine in 1,000 IM 
Rew suger 296.3 127,366 
White Sugar 126 83,750 
fram sugar beets 
White sugar from 
raw sugar 203 87,290 
A a 8.1 12,636 


| Confectionmasy 


Roonomic Situation of the Confecthonsry Industry — Fourth Quarter, 1948 
People-Owned Plants Private! Aued Plaats 


(Womber of fonfectionfizy enterprises: 6 SEEBISISUNEE = 36 FEEHANE 


Wanber of workers: 7% 2020 
Production (in tons}: 230 893 

grt! Oapact ty. | bons): 000 3960 
Percentage aubilization 


of cepactiys il.d 14.9 
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Capacity in tens 


Percentage utilisation of 
capacity 
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PRODUCTION TREND IB THE COMFROTIONARY INDUSERT 


1946 1GhT L946 1949 
z +8 Iz iv sf it TIX Iv I i mt Vv z 
6,000 6,000 6,000 6,000 6,000 6,000 6,000 6,000 6,000 6,000 6,000 6,000 6,000 


46.8 O74 Oe 27.8 16 11.5 16.2 25.6 2.8 16.6 1.6 13.7 10.8 


Production quetag in tena =» «2, 6001528 91,300 1,700 6 GD DO 2, B00 70 1,000 700 1,200 500 
Prodnetion in tone 2,811 1,662 1,33 1,652 9628901, HD 766 2994 Fag $22 65 
a.) VRAD, = = G res ah Ke SLs 
’.) Zoom = = = - - - - - - - - - - 3 
SE Aon odin «f Kop. Qumed LHenprwete 7 Fork Rantrs ce, was Teta te 
Qrdustuis an Laud Ci es arta alt 
HE ‘en Beer” Corfe st, jhcaae 25X11 
25X1 ee 
Snaal 
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The Confectionary Industry 


fhe confectionary industry comprises 12 confectionary plants which employ | 


2,800 workers and have a monthly capacity of about 2,000 tonsa, 11 of these 

ee rprisesy with a uonthly capacity of 22. tons, are ‘ubsated in the Magdeburg 

city district, and seven planta, with a monthly capacity of # LIS tons, are 
located in Halle and vicinity. With the industry so concentrated in Sachsen and 
ne ee ibis imossiile to utilize fully al] the exisbing plants. 

Therefore, only 6 peoplemomed and 19 private enterfprises are included in the 

plaming of production, These && 25 shterprises are cade up of 10 lar e=scale plants 
with ja 100 exployees ( lt ther people-cwmed), g medium-sized plants with over 
SQ employees (2 of then people-omed), and 11 small plants with less than 50 
_ employpes. Of these, | can be considered os exclusively bonbon manufac turers, 
7 as exclusively fondant manufacturers, and U. as manufacturers of assorted pro 
ducts, The Disnalt AG is the <4Qt important flim in the first group, and the 
Mignon Chogolate Works in Bueschdorf the most important in the second. The Ij 
firms in the third group produce ell three confections from time to times=— bombons, 
fondwatttip and dregnen, but concentrate to some extenf on a particular type of 
production, A nuuber of firms Mike Henze X.G. in Eilenburg are manufacturers of 
bonbons to the same exterfi as the above mentioned Diamalt &.0.3 The FA. Oehler 
fira in Zeitz sp clalizea in dragees, The VENAC entc-prises, Halle Chocolate Works, 
(formerly "Host" @ocoa and Chocolate Factory) and the Oschersleben Chocolate 
Works (formerly Bodetamd@Sehuidt Sons), are especially kmown as feindant and 

dyagee mamfacturers, althoush theymamsfactare other candies as well, The 

VENAG Magdeburg Chocolate Works (formerly Portola) and the Feodora Cooperative 

Chocolate Factory in Tange meuende, are well-known as manufacturers of assorted 
sonfections 
Since 19h$ a great number of confectionery enterprises have expanded their 


production program to include ar-ificial honey, jamc, Jellies, etce 


25X11 
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Some of these factories have aleo taken up the dehydration of vogotables, 

spices, esd potatoes, as well as the oa tore of Walsnshi {mtlist floar) } oT 
cee % YAR. 

EE the proctpitation of whey albunsn (obenstuaten it. 


¢Genfectionary production figures; 


«4988 49,082 tone 
 §gae 7445p in 
per «B82 tens 
ae ae 3,292 tons 6 ale di 


The.tctal sales value for 1938 vas epproxinatelyn 89,000,000 Deutsche narkiy 


the average for the years 1948/48 was approximately 14,000,000 Deutsche marks. 
of the recsons for 


decline in produceeetion was the basic structural change in the induatry- 


, in Gane processing to the exclusive mamfaoture of confections. 
, Sha basis vow materials required for the wanmufacture of confsctionaiilles are: 
a Yahiued sugar 99.8 porvwent pure 
=) Ohear, coloriess capillary. ayrus up to at? Baas (Brame Y) as 80 percent 
Frockoncubdtng ary wubstance, aolla nattex) ? 
oi tiller 


Fs pra ; 
edits eo 


-ek 

| Smspamefactoring bonbons, the sugar «yrup is madeakebecs bell iggy hedeliield 
corey cooker @ and, after cecliug, is processed inte bonbous by reliors, 
eatters , and molédcrs. 

‘Mie mamfasture ef dragess is completely different. The pleces, shaped in 
‘Gee OKA automatic machines, are gradually conted with sugar syrup in tiited, 
yotating kettles. te Art eof sonfectionagp is characterized by its rounted 
appearance ao no seam ling. 3h! 


menofactoring process £2 followed by ft 
%6 Kelp preserve ae aie 
SRST. 


eousinte of candying or glasing the fendants. 


je? 
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z. ¥ ‘a 
im comparison with the confectionary erereen the/non-periehable baked 
goods is nf minor importance. In addition to the Konsum cooperative backerias, 


whieh masufanture sons ak cero age baked guods, 2 private naar are 


eigaced in such production. co of SE eae ee et ccs] the 

others ‘gmall plauts. Six planta produce @MP non-perishable tapiced a soods trie 

while all the others produce also breai, food products or confecticnsiiibes. 

Over thres hundred workers are employed in iheg Sates which is concentrated 
largely in Hel#e and aay a eat re ae: Picea (Horg), Fleogding 

GbE, Deoean, end Davids ky Fl. shite Halie/Sasle ars the 

largeajand best known manufacturers. Non-perishable baked geode are nade ont 

of flour, sugar, shortening, and other ingrodients, Because of thotr low moisture 

conteut, euch baked goods, if BE properly packaged, «an be wi tor a long 

time without losing their tes or wholesomeness. The princival non-perbshable | 

baked. goods are hard and i es (Hart. und Yalchkolce), tvieback, Leb- 

kuchen, pretuels, bisailts, Se Spensal machines preparer bes 

and kuead the dough, which pi thea fed into molding machines and a Sch twa se) 


Steuping machines shape the dough which ia then balked, 


25X1 - 


Zr 
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Ferfane 0 o and Sesential Oils 


She manufacturs of perfins, an eesential oils is merely an auxiliary branch 
of the food inductyy. Thers ave 33 euakl or modiwe-sived planta engaged in @uch 
production, 30 of which receive production quotas, Ten enterprises produce 
yertuns, and essential olls exclusively and 20 have « mixed production, including 
pharaacerts cals, apiritous Miquers, mineral water, fruit Juices, preservol, and 
vaking flavors, The majority 2? these plants are lorated in Halle and Magdeburg, 
& belug located in the former, anf $ in the latter. The fcnidned 4 are large and 
wellexiewa fires whose angual turnover is near a mii14 tase 3 markej | VERAG 

; Je. wn [Hessler & ra Soar 

Basen tiel Oile Factory, Magheburg,; Pars Works, Pohle & Broen, 1 Ge er 


& Co,, Halie(S anla)y ¥. W. Lichter, Neglevarey eee & C@,., Hervseburg. Baturaiiy 
as well a5 
pure esgential oils from plan’ or anime). ene "nal, syatheties are manufactured, 


Tne following methode are used for the extraction of essential ofle 


) Distiliation 


i ; 
Prandin heated 95-percant alcohol, the volatile constituents are dbatdties off 


into retorte and then condensed. 

b) Bxtsectionthe aromatic whetances are extracted in special appratus by moans 
ef heated alcohol; all ingredients which are soluble in EOEEA alcohol, including 
the non-volatile matertal, are thas oxtmoted. | 


a) Maceration: Steoping of raw ar unire or _ alcohol or water and alocholis 


“mixture at roon temperature, over raat period of time. Spebtal apparatus 


( percolators) are used, 


4) TWigestion herd ath. 
The mothed ie aasentially the same as sacerafon bat a oarribad out at a 


higher temperature aghhegeilllle - 


e) Selution 

A adesolving process which ie generaliy used only for volatile oils and sagt 
a porfunes. | 
Gombingtions of these proceases are algo used. Although the distillation method 
is favoured in the manufacture of ak olis, the extraction w thod is 
used for heavher stential oils. 
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Ploturc CgEawse: we ee 
1. Partial view of the People-Owned Dessau Sugar Refinery (p. 5) 

2, Full view of the People-Owned/Sugar Factory in Zeits. (aerial photo) 

3, Partial view of the People-Owned Sugar Refinery in Dessau (p- 11) 

4 Full view of the People-Owned White Sugar Factery in Zeitz. 

6. bee oF arene centrifuges at the People-Owned White Sugar Factory in Zeitz 
6. View of the wildings of the Hoetensleben Sugar Faotory aS 17) 

7, View of a sugar-beet silo at sheoneat Faatory Ti Gatersieben’ (p 18) 

8, Ficture of the diffusion battery at the Hoetensleben Sugar Factory (p. 18) 

g. Picture of the Saturator at the Hoetensleben Sugar Factory (p.- 19) 


1.0. ag 5) rthe saturation and evaporation station at the Hoetensleben Sugar Factory 
De 20 


ll. Pleture of four cookers at the Hoetensleben Sugar Factory tp. 21) 


12. Five views of employees’ rooms and sanitary installations at the Dessau 
Suger Refinery (p. 23) 


13. View operations in the bonbon division of the KAX Flemming GmbH in Deasau 
(p- 29 


14. Picture of workers operating @2Z bonbon-wrapping machines at the Henze K,-G. 
in Bilenburg. (p. 29) 


15. Picture of the dragee division (shows tilted kettles) at the VENAG Chocol fate 
Works at Oscherslebem (p. 30) 


16, Picture of a candy-moiding machine for fondants at the VENAG Chocolate Factory 
at Halle (p- 30) 


17. Picture of several women working at a candy glazing machine at the VENAG 
Chocolate Factory in Halle (p. 30) 


18. View of gate% and approaches of the Boshme A.-G. in Delitasch (p. 31) 
19, View of machines for preparing dough at the Flemming GmbH in Dessau (p.32) 


20, Picture of a machine for rolling, stamping, cutting, and imprinting cookies 
at the Friwi Works in Stolberg (Harz). (p. 32) 


21. Picture of distillation equipment at the VENAG Essential Oils Factory in 
Magdobure (p. 33) 


22. Picture of cooking vate at Winkler & Co. in Halle (Saale) (p. 35) 


236 ta ge) of the laboratory at the VENAG Eseential Oils Factory in Magdeburg. 
pe 35 


oe 


~ ft — 
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J “4~NM Ep 


eS a 25X1 

sconce Ata SION! Milk, Fat, and Meat Products 

Fourth quarter 19 4 8 

Milk Sour Milk 041 Seed Margarine Meat 

Processing Oheese Processing 

Number of 
Plants . 
Peopls-Swned -- ~~ 2 1 
Private 62 133 3 i 2742 
Cooperatives 230 -- ame 
Number of 
Workers we 
People-Swned\ -- -- 379 378 333 
Private plants 360 Va4 72 274 5791 
Cooperative § 2,080 ‘— -* -~- 101 


= Spon Ere a nmanne 


“Production é 
Private plants 16,861 676 290 5,200 5,162 
Cooperatives SEXesas -- oe ered 266 


82,334 


eeceeeeeeeerstneeneienaancnencieaamaneinrcetnte lite LO AAA CCC NOC LLL COO ALAA AL A 


ope 

(in*tons) yt 

People-funel, — rae 4,050 2,700 1,575 
Private plen's 45, 300 5,000 1,300 10,000 27,234 
Cooperatives 221,000 = ar Brey, 28h 777 
Percentage 

ieee zation 

of Capacity .).0%% 

People-fwned, ~~ sassy 100 37 38.7 
Private plot's a? 13.3 22 Ba 19 


Gooperativ s 37 -- -- ~~ 34.2 
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Milk Products and rat, a Bs 


fwo important aspects ae the manufacture of milk products and fate 
are the processing of milk . dairies and the processing of ekeevuns 

otlseeds and ofl pA oll mills and margarine factories, 

Land Sachsen-Anhalt has 290 dairies, 133 cheese facteries, 28 ofl mills, 
and 3 margarine factories. The total turnover in the milk and fats industry 
amounted to 79,000,000 Deuteche marks in 1947 and 117,000,000 Deutsche marks 
in 1948, 

The dairies include 231 Raiffeisen cooperatives (Gen. Betriebe), ons 
atete-owned enterprise, pal Kons Se VagB (Peadants Mutual 
Ald Association) enterprise, and 55 private enterprises, Although the ma~ 
jority of dairiss are Located in the northempart of Land Sachsen-Anhalt, 
dealries in the south actually have a higher ein If the dairies were 
to utilize thelr full capacity they could process 1,000 tons of milk for 
drinking, and make 2,100 tons of butter and 945 tons of cheese and quark 
(whey chesse)/. Sixty-one dairies have a daily Capacyty of up to 5 tons; 

139 a daily capacity of HBXXK 5-10 tona; 73 a daily capacity of 10.20 
tons; and 17 dedwbes s daily capacity of over 20 tons. 

The Raiffeisen dairies in Magdeburg and Zeitz are two of the most 
important enterprises in Land “achsen-Anhalt. ‘The table below indicates 
the changes in the organizational structure of the dairy spzatem which has 


taken place A% in recent years. 


Year Coopsratives Private Plants Other typea of VENAG, 
Suesiness Organi- Konsum, and VdgB 
zations 

No. in%® No. in % No, in & No, in 

1938 242 70.8 96 28el 4 Led - - 

1947 230 78.5 59 20,4 - - 4 1.1 

Milx Deliveries Received: 1938 1947 

Cooperatives: deh een ae re 

in percent sere or %8el 83.35 

in tons ova a = 640,400 374,200 

Private Plants | — | 

in percent 19.1 15.6 

in tons 156,300 70,300 
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ty. 25X11 
Mee, 1938 1947 


Other types of Vy, 
msiness organizations! tg 

in percent 8 
in tons 22,700 


A VENAG, f Kongun and VagB 
“dn perceht 1. 
in tons 4 


Cheese Tagtrobas: 
‘In the last few years a munber of dairies have begun producing rennet 
sheeas (Lanknese) in order tu make betver use of the milk and also thereby 
to provide a better price for the milk producer. Up to now rennat cheese 
has been made in only a few of the southern dairies, while all the others 
faut fi sod exclauively in the processing of skim milk into sour or curdied 
milk and into white (whey) cheese. The following are the BEZSXH principal 
typea of rennet cheese manufactured: Camembert, Linburger, Tilsiter, Hollaender. 
The making of sour milk cheesa in Land Sachsen~Anhalt dates back to 1866, 
At present, 133 plants, concentrated principally in the Larz region, have a 
quarterly capacity of 5,000 tons. The majority of the plants manufacturing 


sour milk cheese are small enterprises. 


\ 


Nunber of Plants Quarterly Capaci ty Percentage of Cheeée Froduction 
Totel Capacity (in tons) 
1958 1947 
99 74.4 Zup to 50 tons 2,585 t --51.7 % 
aye 20.3 up to 100 ¢ 930 te 18.6 %/ 
13,200 7,500 
6 4.5 % up te 300 t 985 te 19.7 $( 5 
aes 
1 0.8 # up +6 500 + 500 te- 10.0 % 


Pormerly, these factories obtained the basic substance fouaricl from all 
Bections of Germany and from foreign countries, but sines 1945 they have been 
dependent exclusively upon the quark obtained in Land Sachsen- Anhalt. However, 
the full capacity of the plants has not yet been reached. Process cheove is not 


manufactured in Sachsen-Anhalt, although thia is vrojected under the Took gr 


Plan. An incrwase ZH use of whey is also planned. 


25X11 CONBLDAN'E ial 
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: 

fd 

3 PRODICEION FRED -- Milk and Pats 

hae 

7 1946 1947 194s "2 yghg 


: it lI Iv I II III 1¥ I II III tv I 


Capacity in 1,000 DH 129,000 129,000 129,000 129,000 133,000 133,000 133,000 133,000 143,000 143,000 143,000 123,000 143,000 


Percentage Utilization 


of Capacity 13.8 16.7 14 12.7 13.2 12.5 17.8 15.8 16.9 16 17-6 3009 28.2 
Production Quotag in 
1,000 DM 18,100 23,604 14,246 15,821 15,819 22,045 15,179 12,369 13,177 13,712 20,21) 31,840 32,593 
Production in 1,000 DM 17,771 21,542 18,177 16,490 17,664 16,750 23,750 21,064 2h,2k9 22,962 25,2091 44,018 40,272 
ae) vENAS” oe batand = 7 = = = = 5,934 1,638 4 2u7 13,770 7.842 
. db.) Cooperatives 12,306 16,764 13,789 12,438 14,676 13,839 14,2908 13,570 13,245 12,747 16,771 16,595 28,080 
25X1 et 
. : 
Federation of People-Owned Enterprises for the Food, Beverage, and Tobacco Industries in land Sachsaen~Anhalt . 
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PRODUCTION FREHD ~ Butter 
19h6 1947 
z It Iii IV I TY Tit IV I 
Capacity intons 10,000 10,000 10,0000 10,000 16,000 10,000 16,000 10,000 10,000 


Production Quotag o 
in tons 4,062 5.374 3, We. 3,323 3,134 5,260 3,817 =: 1,627 2,492 


Production in tons 3,171 «5,171 3,575 «3533734654 3,823 3,254 2,123 2,520 


a.) VENAG’ - - - ~ - = ~ = h 


bd.) Cooperatives 2,517 4,130 0-2, 870 2,66 2,929 3,048 2,643 1,677 1,975 


Percentage Utila- 
gation of Capacity 31.71 51.71 35.70 33.36 «= 36.54 38.23 32.54 21.23 25.20 


* 


10,000 


28.47 


" Federation of People-Owned Enterprises of the Food, Beverage, and Tobacco Industries in Land Sachsen-sAnhalt 
Be 


25X11 


i aabe 
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CONF Den ri ay 
041 Malis! 

There are three o11 mille pperating in Sachsen-Anhalt -- the people-Owned 
Magdeburg 041 and Fat Worka and EXK two smeller private plants. The capsol ty 
of the Magdeburg vorks was inereased last year ty the installation of an ex. 


traction plant. ‘ 
r a\iime ds 
rom the processing of 65 tonsa of sesdweba daily, 2,563 tons of ofl were 


produced in 1947 and 3,107 tons in 1948, 


Cae dhe s ypaty 
In addition to the ofl milla which operate exclusively Andigwrcblamenbenerssunand 


plan, 25 small mills process oilTgeed 1 ile weldens on cenberet, O Conn is) 5h 
Margerine Feetoriest . b agt8 

The peonle-owned Magdeburg Olland Fat Works, the Dommitzsch Konsum Margarine 
Factory and the Milka Margarine Faotory in Pratan (Elbe) process vegetable oils 


into margarine. 
The total capaicty per working day 1s 115 tons of margarine, of which the 


Milke Margarine Factory produces 60 tons, dmhiige. ti 
Margarine production was 3,225 tens in 1947 and 10,155 tons in 1948, Pro-~ 


duction was increased 21.5 percent [uJ in 1948 by importing sunflower oil fron 
2 Sea 


bX 


thr USSR. 


25X11 


CONE LOAN TiaAL 


r. 
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25X11 


CON x 


MAL Processing: 7 ena e 
_ Very Little milk 49 processed for drinking purposes, since nost 
of 46 is made into butter. ‘The milk ts first skinned, the cream heated 
: and then cooled. Only pure cultures oontaining special bacteria are 
a used %o sour the cream. The butter produced is eomposed of 79 percent 
- fat, 1 percent non-fat BL Poe ed and 20 percent water, 
the Standard yheld for one kilogram of butter is set at 90.68 fat unite, 
& Matioun of 23.05 kilograms of milk with 3.5 percent fat content may be 
: used. The skim milk produced 19 a valuable food Atemg from which rennet 


cheese, quark, and sourmilk cheess are made. 


Ye a ELS 


sky 


After tha ofl peed, s cota vel have, a oortain | content; 
Rat boon cleaned ant drie’, bobis arushed ant then pressed out by 
means of a hydraulic or sorew prase. after pressing, the ofl cake 
etil3 has & 7-10 percent of1 sontent, It was formerly uacd as forage, 
Todey, by oxtracting more from the BXX residue, the o4l content is 
recuced to one poreent. “he protein content of the 041 cake is 33 
percent. The extraction method of obtaining the ofl employs benzine 
in a cheuies) process. The BX emits off obtained through either method, 
Pressing or extraction, is not £44 for human consumction because of the 
bitter principle 1¢ contains, and must therefore be refined. The crude 


neu boalizcd 
O11 18) femebdefied in refining rettles by being treated with a solution 


of caustic pode. 


25X11 


7s ge 
ES 
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SKIMMING AND HEATING OF NILK ; 


PRE-EATED WHOLE MILK 
=e 


{ HEATED CREAM 


CONDUCTING MAIN. THERMOMETER 
“NC eOre®  —-HERMOHE TER CONTOL FPAVCET 
25x1 MILK eal CONTROL FAUCET 
SKIM 
Mink 


eek 
nm 
a 
i 
B+) 
a 


SEAM ————_— 
ea STEAM 25x41 
INLET 
<—_ <—- 2 
| eS MICK 2 | | 5 
S COLD WHOLE MILK, e 
ma 5 
Ys} : : ee 
c 3 
HEAT ExceAanierr 
& ena oa as SKIM MILK CENTRIFUGE CREAM al 
ys HEATER HEATER. Es 
s . 
¥ 
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CONFIDENTIAL 


the vo-Xear Pian 


Plan for 1949: 


joe 
i ten amount in tons 
A 
Vegetable Ollx, emis 4 
* refined 5,68 
5 6 hardenod. 9 
Margarine 11.9 
Putter 13.46 
Whey cheeso( Speisequark) 4.8 
“ved Lax. whe ofr wt cheese. 
i 1.9 
Skimemilfe ghacce ) 
; : eee 7.6 
Cheese ma aK nh fat as 
25X11 
CONFIDENT) AL 


25X11 


Value in 1,000 Dx 
5,600 - 
8,179 
13,500 
19,635 
40,320 

1,920 


ce 
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Leverecerm rt 


‘Fhe Manufacture of Margarine 


Hapgerine 19 mamfactured from wogotable fats (some with supple 
mentary aninal tat), amd Water, enntebh nag an admixture of ZZRREK 
giucose, potate starch, commen salt, and other substancas. 

. Meat of the vegetable ofl extracted in the of], mille is used as 
raw material for the mamfacture of margarine. Sixty percent of the 
at used for the preduotion of mrgarine is naarene at * aenaeten, the 
Largest hardening plant in Land Sachsen-Anhalt. Margarinas : neista of 
ss-00 percent hardened fate an’ 45-40 percent lighld oils. | 
7 in mamfacturing margarines the hardened fate are first melted “ . 
‘. special ag@ing vessels. The melted fat pastes SAESRBUEE throngs 
4 Weighing device to the tempering or mixing Yeusels, where it ie 
“mitsed with the Meuta ofl and other negbaary ingredfionts. Tha yeuul ting 
_ swalston 1s aooled an special aooling east, shapet, ant pee packed, 

Sa 


Bho margarine met contain 78 peresnt fat, 3 “percent non-fat depeebibicor 
2 (evemnesee}, and. 30 percent water. 


Kent Products 


The moat products industry in Land Sachson-Anbalt ie not operating 
ab full oapachty. Approzimaicly 3,000 amali plants supply tha coh 
with west and gengage produots. Up to 1945 the business of tignoat 
produate fastories was conducted exclusively on a mad] order bacia 

with all sections of Germany. 

The meat vreducts factories suffered greatly Poa the changed 
aeonditiona. Some of them teck np the progessing of slaughtered 
aniwals ou a comission basta. 


25X11 


AD ivy LA 
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Bhe Two-Year Pian 


Plan for 1949 


Tem 


Neat 
Sleughterah fat, raw 
Oaned meat 


25X1 
cos PIDANTIAL 
Anownt Yalus 
in 2,000 tons 4n 1,000 IM 
39,8 28,420 
302 4,641 
4.0 1,800 


CONF LDHN TILA: 


25X11 
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© 
ee 
z | 
= PHOIUCTION TREND -- Fresh Meat 
wey 196 1947 1948 1949 
> I III iI 1 I i qt v I m0 mt i¥ x 
bs | | - 
aepactty ixiiana 294800 23,600 23,600 29,600 29,600 29,600 794600 29,600 294600 294600 29,600 29,600 29, 
Percentage Uttlisation ig Wel «3K ATO KLE BLS FL 12 
Production GokMF 000 6,650 5,200 1,700 4,255 5,260 H206 7,326 5,116 2,917 4,503 56793 3,600 
Production in tons 5,678 6,961 4,542 5.7% 4,853 5,036 5,352 g,ut7 6,033 3,48L 4,272 6,036 3,906 = 
es ~ - - - - 236 
2.) YAS - - 2 : i ; : 7 : se z th 
%.) Kone ** - - - ~ = = 
2 
| | a : 
, it . mS 
“pedoration of People-Owsed Enterprises of the Food, Beverage, and Tobacco Industries in land Sachses-Anhst Pay 
eye Frond Mae gare fe Bo. Ee : 2 
- 
Pl 
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Milk, Tat, and Meat Products 25X1 


 Photures: he ~ 
COMM GHA aT 


Le Full view of the Zeitz dairy. 

3. Pull view of the Pratau (Hibe) Madgarine Factory. 

3, Full view of the VENAG Magdeburg O41 and Fat Yorke. 

4, MILE receiving department at the Zeits dairy. 

5, Heating and (cream) separation stationx at the Zeit2 dairy. 

6. Butter manufacturing section at the Zeltz dairy. 

”, Camembert cheese department at the Zeits dairy. 

8 "Frits" bputter-making equipment at the Zeitz dairy. 

9. "Fritea! butteremaking equipment atthe Burg dairy. 

10. Screw preas at the Magdeburg O11 and Fat Works. 

ll. Extraction plant at the Magdeburg 011 and Fat Works. (conter) 
12. Extraction plant at the Magdeburg 011 and Fat Worke. (right) 


13. Refining process -- sebacio acid section of the Pratau (Elbe ) 
Mergarine Factory. 


14. Refining process - a Pratos (Elbe) Margarine Factory. 
15, Ohurning process , Pratau (Elbe) Margarine Factory. 

16. Cooling drums at the Pratau (mbe) Margarine Factory. 

17. Packing room at the Praten (Elbe) Margarine Factory. 


16. Preparation of meat at the Halberstadt Meat Products Factory. 


25X11 


CoO NFLDEN Tia | 


a a 
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YE; 
—_— 
C 
ic 
Evonomic Situation: Grain-¥rocessing Industry 3 
Fourth Quarter 1948 = 
Cereal Peackects Re 
Flour ed Bdible Coffea % 
Paste. Substitute 
a.) People~owned 14 é 2 3 , ? 
%.) Private 1569 16 18 6 B 
ts) Cooperatives 1 2 =. - - 
Haphoyess 
a.) People-wwned pints 581 125 98 377 244, 
bs) Private pinui« 3622 186 238 123 290 
0.) Cooperatives 360 38 - - - 
. laws 
Be) People-owned 2 49,406 750 570 2,600 8,100 
b.) Private plan'+ 68,958 1,278 1,430 900 5,400 
o.) Cooperatives 5,383 600 . - - 
Sanaciiy -_ 4 
pla 5 in 
a.) People-cwned, 44,180 2,400 700 4,490 16,800 
b.) Private plawts 164,820 8,410 2,100 =: 1,900 11,200 
a.) Cooperatives 15,000 4,950 - - _- 
Percentage Uisli~ 
o nts 4 
2.) People-cvnel ” 43,92 31.25 81.42 57.90 48.20 
b.) Private plo! 42.83 15.20 68.10 47.36 48.20. 
Q.) Cooperatives 35.88 12.12 - - — ‘ \ 
25X1 
x t 
sas any Hrs, “ge no 
4 da} nN Fa; 
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iwi? ond Edible Paste; 


Whlad Foote st 
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Maltese, Coffee Substitute 
ighy 


25x1 7 
3, ee 
tay 
a 
x PRODUCTION TREND: Grain-Processing Industry 
~y 
ae 
zt: ars 
o 196 1947 19h 
Y I II III iv I II III IV I II 111 IV I 
Capacity in 1,000 DM 77,134 7143s 78,434 81,434 7,510 77,600 78,645 81,645 81,510 $1,690 82,690 85,757 85,757 
Percentage Ptilizatio: 
Percentage Utilization = kh hii CCH KT 
Producti + 
eieco Da 20,410 23,331 20,222 32,769 27,100 27, 490 28,956 37,656 31,146 28,461 30,963 37,077 33.372 
Production in 1,000 DM —«-20,849--23,330 23,285 31,187 26,710 26,003 27,022 35,494 33,094 28,824 32,251 35,477 31,797 
8.) VARAG™ - - - = _—— 3,699 6,252 6,894 7,403 6,780 GNI 7,51" 10,257 10,099 
b.) Konswai** 3 2,03 2,030 2793 3964S 4,025 2,709 3,2BB «2, 8HS 3,332 2,4ol 3,612 2, 55 365 
- ee 
25x1 2 
vw 
cad 
of 


* eae 
Pederation of People-Owned Enterprises of the Pood, Beverage, and Tobacco Industries in Land Sachsen-Ashalt 


a a re) ee 
de rede. eet-e-be pa tne. 
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~ 25X11 


Capacity in tons - "aah, 000 
Percentage Mtili- 

gation of Gapacity 27h 
fats (GBS 
Production in tons 61,417 
a.) VEHAG™ sis 
b.) Konsun?* 4, 830 
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19h6 
he Tit 
22u,000 salu on 
30 2th 
67,900 60,000 
67,900 68,200 
5,426 6,598 


224,000 


Federation of People-Owned Enterprises of the Foo 


HE 


ie 
He eee ar a ee pl Pos nad 


PROUWICTION TREND: Flour Manufac tare 
LUT 194g 


224,000 224,000 224,000 224,000 22h,000 224,000 poh, 000 


Bue 36% 3h oh 34g 364 oh 


70,000 80,000 72,000 90,000 75,000 80,000 
76,524 $0,253 76,971 87,570 77.314 81,920 
16,379 16,716 4,260 15,333 U,157 13, 785 
11,218 6,182 6,396 6,943 7,022 §,906 


d, Beverage, and Tobacce Industries in Land Sachsen-Anhalt 
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25X11 


22h, 000 


95,000 
93,746 
19,405 
5, 383 
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Flour-Milling Industry ; CON PUDHNTL aL 

There are about 1,700 flour mills of various sizes in Land Sachsen 
Anhalt. The fertility of the soil coupled with an intensive agricul ture 
gave rise to e flour-milling induetry which, because of ite capacity and 
the raw material situation, ra ais task of milling grain for the neigh 
boring regions, Brandenburg, Westfalen, Sachsen, and Thueringen. 

Furthermore, large quantitiea of Grain were imported for processing 
from foreign countries by way of the Elbe waterway. 

The mille in Land Sachsen-Anhalt are divided as followss 

79 mills with a dally capacity BE over 10 tons 

95 mills with a dally capacity BZ over 5 tons 

4f00 mills with a dally capacity under 5 tons 

The 79 large mills with a daily capacity over 10 tons are located 
geographically as follows: 33 in the Halle district; 38 in the Magde~ 
burg district; 8 in the Deasau district. 

These mills are located at transportation centers such as railroad 
juentions and water wakes": Ride, The following are the most important 
large mills in Lend Sachsen-Anhaltt 


Hane Location Daily Capacity 
in tons 


Konevm Cooperative Uniong QnbH 


Magdeburg Mill Magdeburg 200 
(VENAG) Magdeburg Milling Worke Magdeburg ; 200 
(VENAG) Alsleben Milling Works Als leben (Saale) 120 
Kildebrand Milling Worke A.G. Boellberg-Halle 110 
(VENAG) Bernburger Saalmehlen Barnburg 160 
(VENAG) Milling Works Stendal 60 
W. Ae Drenckuann, Steam Mill Magda burg-Sudenburg &0 
Ae F. Delesner, Mill Schoenebeck (Elbe) 55 


The milling indust ry ome pe Biche’ Fates 2 Bape Rae oe eee Ree atean mt “ — : 
includes packky eames 


y, about "OO commercial mille and 1,000 mills which work for 


farmers on a commission or barter basia. 
25x1 
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parecreseer seen et Ty FIDHN TIAL, 


The commercial mills concentrate principally upon the mamfacture 
of high-crade flour at competitive prices. The efficiency of the equip- 


ment is the detemmining factor tn this matter. 


60 ss em Lenn, 


After 1945 the required 99~percent J wir for rye and wheat confronted 


2. tie a pene 
the commercial milla with new tasks. Similarly, a barley phelet of 87 pex- 


au at cy met ov 
cent and, oats fides of 62 percent MEMX were difficult to attain, since 


the equipment was not adapted to such performance. The necessary machines 


fe the required processing of oats -— which had not been prevalent up to 


then, w ds not see 


Se heptane. 


CONFIDANTTAT, 
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3M FAP REE PA Gere ae 
Flour Mem facture CES NHIEES PPL AT, 
prevent 
Upon receiving grain, @§B mills take measures to amewmet the grain 
| establish extraciim data, 
from spoiling and to atterntp«pbelgh-etendends-pderch 


a}, The 
percentage of dirt and the moisture content are determined. All efforts 
‘are. made to minimize losses in the unloading process. The larger mills 
use pneumatic unloading equipment, particularly when unloading ships. By 
means of suction abe this equipment fills the individual bins of the silo 
granary. Automatic scgles weigh the grein, which usually goes through a 
cleaning process as well. In order to prevent spilage ) the egroinfas berned 
over several times, according to the length of time it has been stored. 
The grain is cleaned again before being ground. 

The milling process consists of crushing the kernels of grain by means 
of millstones ex -- in modern mills —~ by crushing between steel or porce- 
lain rollers. The thin-walled cellaiof the grain kernels burst during the 
milling process and free the starch granules. The coarser flour particles 
go back through the roller frames again. ‘This procese is repented tntil the 
product conforms to standard flour types. The flour produced goes to autoe 
matic scales and then to the packing w storage room. ‘The bran vent aia 
(Kiele) mast be specially atored. Orits ® ara 2 product of the inner wheat kecwe |, 
Bareepebeges 


25X11 
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The Two-Year Plans 


Pian for 1949: 


- | 
( sire aay ae 


Item Amount in, tons . Value in 1,000 DM 
pon 

Flour of all types 406 106,200 

Gocimdatée ‘of ar types 35.5 21,655 

Edible pastes 10 6,000 

Coffee substitute 12.23 4,B80 

Malt 20 10,600 


a 
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et i 2 
Cevea\ Keaducts 
Peatetetia and Edible Pastes 


The processing of grains for Pes een Sachsen-Anhalt 
19 a relatively recent development which will be gradually expanded. 
before 1945 Sachsen~Anhalt had: 
1 plant manufacturing robled oats (oatmeal) -- 3,000 tons annual capacity 
3 g plants manufacturing pearl barley -~ 12,900 tons annual capacity 
7 plants manufacturing edible pastes -- 3,400 tons annual capacity 
iy order to guarantes the food supply for the population the food 
industry had to be considerably axpanded after 1945, This expansion has 
been essentially completed so Hh Land Sarteacunhets nati) of i duly 
EAPO .cennesat pend antec 
6 vai manufacturing rolled oats (oatmeal) -- 15,000 tons annuab capacity 
Al. viens manufacturing pearl barley -- £7,400 tons annual capacity 
oF plants manufacturing baby foods -~ 9,016 tons annual capacity 
2 plants manufacturing edible pastes -- 12,665 tons annual capacity 
fe plants employ a total of 720 workers and employees. 
if ‘Before the war, food requirements were met principally by purchases 
thes Shar ‘Laender, Rolled oats and pearl barley were obtained from Land 
Hooke endure and the Free City of Luebeck, and sdible pastes from southern 


Goraay RUnent canbeze and Baden). These Laender, had developed considerable i 


: food indy stries corresponding to the needs of their r- EpechsyS DapUserAOnes 
: ca, RR Rags AE TE IONE RON htm Reon : 


ae ape ctentei ln neeeta teria or0 4 ert y products, 


i 
2 WEIS or nace sinatra ey the I set Poe 
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igi. 
The Manufacture of Rolled Oatea (Oatmeal) 


/ 
In manufacturing robled cats (oatmeal) the a epianem of 57 percent 
must be etrictly observed. This norm can be reached if the cats used 
have a minimum hectoliter weight of 50 kilograms. 
The oats are PO lant Miko os and other impurities by a 
cleaning process, Then ay aes are hulled. To do this, the oats are 
Pry steamed dried, and the bitter substances are removed. At the same 
time the hull becomes friable. After the dried oats are cooled the hulling 
process begins, The hulls are separated from the kernels by a ae sorters 
+ 


Crushing » ws the last sten in mamisacturing/rolled oats, which 7 packed, 
after opbline, 


25X11 
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The Manufacture of Pearl Barley ( Groate) 


Huliing mills make pearl barley (groats) out of barley. The nanu- 
facturing process i¢ similar to that used in grain mills with the dif- 
ference that the barley granules are not ground but only separated from 
the bulls. The quality and fineness of the groate depends upin the number 
of hulling processes cians 
| the ace arn is now get at 80 percent. To obtain thes yield norm 
the bailey weenie can Lea a maximum of twe hulling procagses, 

The resulting product is called coarse barley (groats). In mamfacturing 
javis peptoate the barley is put through a grits cutter. The waste amounts 


to an additional 2-3 percent. 


25X1 
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The Menufacture of Edible Pastes . Hin tia 


The manufacture of edible pastes requires a faultless flour-mixing 


installation, Hoodle cutting machiness or presses Cand)(good drying equipwedt 3 A 
a dase bee 


‘m, The maintenance of -aeini norme is dependenft principally upon the 
drying equipment. Sefore 1945 the percentage of shrinkage was 6 percent 


jn manufacturing adible pastes having a 10-11 percent moisture content, 
This moisture content ensures the edible pastes) virtually completo 
etabdility in storage. The peroentipb of shrinitny allowed at preasnt 

is only 3 percent, which means that the «dibla paste must have a moisture 
content of 13 percent. Afte? the paste has been prepared it goes through 
follers or presses into cutting machines. Flants with modern equipment 
have automatic presses which combine these operations, It takes about 


6-24 hours to dry the ebiwhe pasta. 


DIAGRAM 


|= Raw MATERIBL la.— Fleur feeder 

a- ELEVATOR 

3- FLOUR SIEVE INSTALLATION 

U- SPECIAL FLOUR SILO 

&-FUCKY AUTOoraTIC PRESS 

6. ~VENTILA TOR — CONVENYER MACHINERY 

7- AUTOMATIC WURPLE TABLE (Hovden ty oot 7 


G- DRNING SPACE 
G- POURING DOWN 
jo.- EiWISHED “PROBOYCT 


LUN WHEN LAL 
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= 
Coffee Substitutes LAL 


Land Sachsen-Anhslt has two large plants and seven medium-sized 
plants which manufacture coffee substitutes. Ths two largest plants are 
Cant o\ Products Playt 
the VENAG Ooffee Substitute and jenkwewie-QQ—EB in Halle/Sasle (monthly 
capacity of 1,000 tens) and the Sachsen-Anhelt Konsum Cooperative Union 
GmbH, Magdeburg Coffee Products Plant (monthly capacity of ZOO tons). 
Favorably situated for both rail and water transport, they are the largest 
plante of their kind in Germany, and eet the coffee substitute require. 
ments of central, north, and east Germany. 

All plants working at full capacity could produce approximately 2,100 
tone of coffee suhstitutes monthly. Barley, rye, and oats are the raw ma- 
terlals used for manifacturing these coffee substitutes. A small percent — 
face of sugar-beet cossettes and chicory provides the flavor. A sifter 
frees the grain from impurities after which it is roasted. The roasting 
period lasts several hours, depending upon the degree of roasting. Sr 
aaptingeet se substitute materials, such as sugar-beet cossettes and 
chicory, Sones in the chicory roaster. The raw materials are ground 
separately in dubemeekhen -+o ther mi ahs, « They are mixed according 
to a prescribed formule in a mixing machine. The finished coffees substi- 
tute gumaxiexinkess is conveyed in tubes to the packing rooms. Coffea 


Substitutes require BERZSSEXE dry storace rooms. 


GRAIN COFFEE PraAcTORY y 
eae rere 


2- down TIBE AFTER FABRICATION ly- CONVEYER BELT 
-~ CLE ING PROCESS IS—RASPIRATOR FoR ROASTED Goods 
of Penney eae Jbh- RACKING CONTAINER 
— qe OVER ELEVATOR, V1 Percking TABLE FRACKING sCRLE 
— LIFT = ; 
ras reine cYLINDER + SEPARATOR. 1G - © BAG bac kiNG 
Fics CYCLONE fci.vance} 74-7 SkiDE 
£.- SOE FENING CONTAINER i yo) 
; wat 
ga MALTING LN sTALLATIOW etrei _ 
A. SEED DRYM Keto 
13. SEER OY owe. . as 
C. THRASHING ¢LOOR ON ete 


lo ELEVATOR ‘oO THE Roweter Tr 
co ge LANE ~ 
lim Freep VIPE OR ht a eet. 
‘Fe “EF Guia: |. : Rufshitiiecen: " 

\Q.-— ROASTING ATFARATIS asc, > pan ene ; 
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Kal thouses 


Because "Saale barley" 16 used exteneively as brewery barley, 
the malt industry of Land Sachsen-Anhalt enjoys a favorable raw ma- 
terial position. A distinetion is made between brawery~mal thouses 
and commercial malthouses (Handelsmaclzersien). Brewery-maithouses 
are @ part of the actual breweries themselves, whereas commercial 
malthouses are not located on brewery grounds. Brewery-mal thouses, 
which sriginally constituted the malthouse industry, are not now in 
cluded tn “product one 

land Sachsen-Anhalt hae 15 commercial malthouses of which seven 
belong to the VENAG (Federation of People-Owned Enterprises of the 
ood, Beverage, and Tobacco tants in Landw Sachsen-Amhalt). The 
moat important commercial malthouses in Land Sachsen-Anhalt are: 


monthly capacity in tom 
1.) (VENAG) Konnern (Saale) Malt Factory 700 


2.) (VENAG) Wrede Malt Factory, Kothen (Anhalt) 625 
3.) Aktien Landsberg Malt Factory, Landsberg 500 
4.) (VENAG) Schkeudite Malt Factory, Schkeuditz 500 
5.) (VENAG) Sangerhausen Malt Factory, Sangerhausen (Yea) 400 
6.) Bisleben Halt Factory A.@., Eisleben 225 


The malthouses, in addition to mesting Sachsen-Anhalt requirements, 
ship to all GDR Laender except Thueringen. 5t411 the malthousesy are not 
producing at full capneity. Before 1945 Rheinland-Westfalen and northern 
Germany were algo purchasere of this quality product. Sachsen-Anhalt malt 
wa@ even shipped overseas. Therefore, the malthouses are at present forced 

n 


to use their plant installations for the /ABEXAE of vegetables, potatoes, 


herbe fetal ef 
arbe, and tobacce ee 


¥ if 3 iy aye ¢ 


OWN Tap 
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The Mamfacture of Malt 


Barley cannot be used in ite original form for brewing purposes. 
The atarch in the barley, which 1s important in the brewing process, 
must be freed by malting. Artificial germination of the barley 1s im 
duced in the "Weiche"® (ateeping tubs) bd means of water, heat, and air. 
After the barisy has been sufficiently, 2 a is taken to ™@ the 
thrashing floor where it ie constantly turned, spread, and piled up. Af} 
ter about eight days the cermination 1s interrupted. 

The "groan malt" 16 EXSERNE transferred to the drying room. where 
the radicle quickly dies. The germe are memoved by cleaning machines. 


The malt is then ready and after several weeks of aging can be brewed. 


25X11 


Af 
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LG 
Production and Working Processes in Malthouses = yy, 
bay, 


3) Receiving station for the barley 
h)Weighing and testing of barley 


5) Storage receptacle 
CAA veysy 
6) Transportation to barley cleaning by a) bucket conveyer, b) Preimate.e glaveta 
£. 
7) Cleaning and sorting of barley am weighing out of cleaned parts : 
8) Stgoiaae, of cleaned barley on a)floors b) silos 
. Stored : 
9) Working on, barley whelsitnonmhartatee by a) turning with shovel b) trickling c) airing 


10) Weighing and soaking of barley ( treated by watering, repumping, airing) operation 
lasts four days, : 


11) By~product- float barley (weighing, drying, stomkiie) 


12) Softening of barley a) on thrashing floors b) in boxes or a) and b) combined 
¢) in drums 


13) Treating of green malt during.period of cermination (7-9 days) a) by hand b) 
mechanigal 
CD te ee 
portation of green malt toak air-drying room by @) bucket conveyer b) pneumatic, 


14) Tran 
: 8) c)car and elevator 


1h) Transport of green malt to drying room, as indicated in 14) 
kiln 

16) Loeding in drying sam (spreading on the upper hurdle) a)by hand b) with cars 
c) through pipes 


17) Drying of nap) heating of kiln, b)turning of malt Loy istchate' 
e) carrying-a ay and weighing of malted dust (waste material 


xk ashes, 


18) Malt is pushed down from kiln and stored in boxes a) bg hand b) semi-mechanically 
¢) mechanically. 


ng away or” 


19) Transporting of malt for cleaning a) mmerbucket conveyers b) pneumatic Convey ers 
20) Germinating and cleaning of malt 


21) Weighing and carrying-away of malt to storage place (floors, silos) a)by manpower 
b) by mechanical means l.pneumatic 2. bucket conveyers 


ela. Storing of finished malt 
e2, Putting malt in sacks and getting it ready to transport to crushing room 


23. loading of malt a)by hand ‘b)through slides c) by conveyer 
25X1 
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9. 


Fictures 


e GLA ou vepieta og ee ee BE ch mo TBE PS ee tae 


(Geren) windmill @n “Gresties. 
VENAG Alsleben Milling Works. 


Full view of grain elevator installations at Helle. 


Grain receiving station, Konsun Cooperative Union GmbH, Magd ebure Mill. 


\ Gaption illegible. / 


Roller frome hall at the W. A, Drenckmann plant in Magdeburg. — 


6. Plan sifting machines at the W. A. Drenckmann plant in Magdeburg. 
* 


‘ Drying kiln and table sifter at the Konsum Cooperative Union GmbH, 


| Magdeburg Mill. 


: “Steam installation at the Koneaum Cooperative Union GmbH, Magdeburg Mill. 


\, Plant. 


13. Edible paste presses at the Max Emmerling plant in Zeit. 


i4. Drying installation at the Max Nunerling plant in Zeitz. 
Cerea| pede ss 


1. Vertical shellers at the W. Lautenschlaeger plant in Weissenfels. 


Noodle—cutting machine at tha VZNAG Oschersleben Chocolate Factory. 


15. Full view of the VENAG Halle Coffse Substitute and Beesetedtd Plant : 
Ceveal Pendurts 

16. Grain roasters at the VENAG Halle Coffee Substitute and -Beseoutdé PF Plants 

a7. Packing machines at the Konsum Cooperative Union GnbH, Magdeburg Coffee 


Products Plant. 


- Ubhbsery roasters at the VENAG Halle Coffee Substitute and 
Piant. 


Ceveat Poadu ct: 
Peoetaiast 


Cereal Froducts 


» Plant kitchen at the VENAG Halle Coffee Substitute and 


Plant. 


. three buildings (serial aketch) of the VENAG Malt Factory in Koennern{ 


Saale, (Koennern, Niemberg, Nienburg). 


. ‘Steeping tube at the Aktien-Malt Factory in Landsberg. 


&e Thrashing floor at the Aktien-Malt Factory in Landsberg, 


25X11 
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Cooling installation at the VENAG Halle Coffee Substitute end Roedemedtd 
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POTATOES AND THEIR USE 


In 1900 the number of hectares of potatoes planted per 10,000 


people in various countries was as follows: 


England 12.4 
CONR 1 
USA 13.8 FIDANTIAL, 
25X11 

Bungary 30.0 

USSR 33.0 

France 49.0 

4ustris 40.0 

Ge many 44,0 


Despite the growth in population after the tur of the century, there 
waa no appreciable increase in Germany in the cultivated area. A aystematic 
improvement of seed, planned cultivation of productive potato varleties, ef. 
factive control of potato diseases, and addition of plenty of artificial fern 
tllizer are responsible for the astounding inerease in the yield. The pota~ 
to 1s now the cheapest staple food item. 


The following table compares cultivated area and crop yields since 1946}; 


Year Potatoes in Tune Cultivated Area in Hectares 
1946 24460,491 196,302 
1947 1,858,597 183,093 
1948 3,128,379 199,212 


In 1948, 139,000 tons of potatoes, 4.0., 4.4 percent of the potate har~ 
vest, went to the potato processing industry. Tor expanding tha industrial 
branch Land Sachsen-Anhalt has 160 potato distilleries ready for operation, 

T# necess ary, 
18 potato flake factories, and 15 potato starch factories, tn-case—of-neads 
the Land Sachsen-Anhalt fruit and vegetable processing industry could dehy- 
drate eating potatoss on a large scale. 

The sammie potato processing plants supply essential raw materials 
for the following industries: paper processing; chemicals; food; beverage? 


and tobacco; textiles; pharmacouticals; and forage. 


\ 
r 


son CUNFIDANTL AT, 
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BOONOMIC SITUATION: Potato Staroh and Potato Flake Industry 


25X11 


Fourth Quarter 194 X 


Starch Industry 


Buaber of Plants 


Faeople-ovyneds 3 
Private: 6 
Cooparatives 8 


Humber of Employeos 


People-owned? 144 
Privates x) 573 
Cooperative: 204 


Production in Tons 


People-owneds 1, 859 
Privetos 2,176 
Cooperative: 4,052 


Qapacity in Tons 


Peapl mowneds 2,400 
Private: 3,450 
Cooperative: 4,800 


Percentage Utilization 


of Capacity 

People-owneds 77446 
Private! 62.07 
Oooperative: 64.8 
(x) 


four of which are branches of sugar factories 


Flake Induetry 


() 


5 
9 


36 
92 


852 


2,450 


3,600 


1.55 
34.70 
20.27 


x Penteches 
) SREXHEXOHESH «majority of whom are employed by the/Maisena Works A.G. [Barby 


25X11 
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POTATO PROCESSING BY THE STARCH INDUS TRY 
25X1 


1946/47 Working Season 1947/48 Working Season 1948/49 Working Season 


Monthly Capacity 


Potato Processing 
Quote in Tons 100,000 46, 500 72,000 


Percentage Utilisa~ 
tion of Capacity” 


September 3.6 " 28.9 
October 84.3 97,5 100.0 
November 111.67 88el 98.1 
Deceubar 99.84 67.04 65.8 
Jamiary 44.73 19.1 is | 2968 
February | 37.79 Set 16.4 
Mareh 46.55 os 11.8 
4pril 6.12 _ - ~ 

Mey a.04 - - 

June ss = | - 


Totel Potatoes 
Processed in Tons 


(Second figure shows 
emount processed by 


VENA plants | 
ve = 608 5, 687 

{ 176 470 
Octoher 14,247 16,471 20,000 
VENAG 2,975 3,130 5,005 
Novembe r 18,872 14,055 19,611 
VENAG 2,755 2,906 5,655 
December 16,103 21,329 13,167 | 
VENAG 2,963 1,408 3,527 
January 7, 520 3,239 5,865 
eae 4,289 FSl 1,719 
“ebruary 6,428 411 3,683 
VENAG 678 36 1,676 
VERAG 1,682 = 7al 
April oot ll, 482 ™- 
VENAG 4,163 5 
VENAG 139 - - 
¥ Fedevatem, of People: Qumed Encevprises tov tha Fed, Sevevage, 


and Tebacce Ludastries of Land Sachgenfahalt, 
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The Potato Starch Industry, the Potato Dehydration Industry, 
ani Derivatives ; 


Production in this industrial branch includes? 

1. potato atarch 

2. xefined starch products and derivatives 
we) e6ible potato starch ae, German pudding powder 
bd.) potato sago, German "del" eago 
e.) starch syrup, glucose 

ra dextrin 

@.) dextrose, Dextropur 

3. corncstarch 

4, wheat starch 

5, MEMBER votato flaker 

6 dextrindred potate flovr 

7”, Arbed eating potatoes 

The above preducts ers manufactured Wm 

Item 1: in potats starch factories 

Itens 2, a~er in potato starch factories with special equip 

mont or in plants manufacturing such derivatives 
exclusively. 

Item 33 in corncstarch factories 

ITten 41 in wheat starch factories 

Tten 5: in M§MMM potato flake factorias 


Iter Cr -in MBM potatec Zlareg factorias with milling equip 
ment and in other plants 


Iten 7: in plants of the fruit and vegetable processing industry 
Yxcluding plants for dehydration of eating potatoes, the 48 plants 


may be divided as followas 


Distriet: Halle Magcoburg Dessau Total Ready for 


operation 
Potato atazch 
factories - 4 1 15 15 
Potato starch 
factories with 
equipment far 
manufacturing 
dorivatives ~ 2 i 3 3 
Plants manu 25X11 
facturing deri- 
vyatives axclusivaly 2 1 1 
CON HIT) Hi NTLAL able Combined 4 ne yf page f 


Approved For Release 2008/03/03 : CIA-RDP83-00415RO08900030004-5 


Approved For Release 2008/03/03 : CIA-RDP83-00415R008900030004-5 


District: Halle Magdeburg Dessen Totel Ready for 
Operation 


Corn Btarah ; 
factories ~ - 2 


ta 
Lak 


Wheat starch 
factorias 1 ~ - I i 


Potato flake 
factories 7 


2 
a! 


18 16 


Potate flake 

faotorias with. 

willing equip- . 
niont “ - 


Rewtebniwed 


pie per 

Mille and other 

installations for 

memifactiring dex 

triniged potato 

flour A 5 - ¢ 9 


nN 
ny 
RD 


The single wheat starch factory is at praesent working exclusive. 
ly on a commission becia. Proeoasing of corn could be undertaken at 
any time. 

The potato starch and potato fleke factorles oversic only during 
the season. Efforts ara made to kaep the working season down to 100 
days in order to prevent unnecacsary losses cr costly and perishable 
raw naterlals. 

Potato starch ond potato flake factories processed the following 


anountea of potatoes: 


1946/47 1947/48 1948 /49 
Potato starch 
factorios 84,000 tons 45,060 tons 72,000 tons 
Potatdflake | 
factories 62,500 tons ~ 35,000 tans 
Fotal: 146,500 tons 46,000 tons 107,000 tons 


Beceuss of a shortage of potatoes, the capacity of the potato 
flake industry was hardly utilized during the last two working seasons. 

The demand for dextrinized potato flout, wabeeri suitable for 
human consumption, 1s relatively small. However, in 1948, potato 


starch and its derivatives wes increasingly used as @ consumer com 


tas 
modi ty. 55Xt 
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gia” ” 
The most important plants processing potato ama corn starch, 


potato flakes, and derivatives in Land Sachsen-Anhalt aret 


Plant Product Daily Potato 
Processing Jae 
pacity in Tons 


Central German Corn 

Plant, Zerbst Actato starch (diree) 
Addble potato starch 
Siuanese 


100 
Gexyman Meizena Plant, 
Barby (lhe) edible potate atarch 
flour, dextrin, dextrose, 
Dextropur, som starch no potato 
processing 
Misste Starch Factory potato starch (ame 30 
Potato Procesaing Go- 
parative, Grows-Afpen- 
varg potato starch (4am "5 
WUNAG Wolmivstedt Starch 
Faotory potato starch (sew) 75 
VENAG Gonthin 
Starch Testory PUSTLARE STL LO Bato @ 75 
g@lucoss, sage 
Tergen Potato Flake 
Faatory poteto Pinkes 75 


The GDR has a total of 30 atarch factories, There are vo starch 


factories of any significance in the Yestern Zones. 


THH MANUFACTUR? OF POTATO STARCH @iimRe} 
4 nin: 
Potato atarch ia a gleaming white mubatente FREE 80 parcont amy 


Sotial matter 
mamta and 20 percent moisture. 


The potato starch factory pays for potatots duibbmemme scoording 
to their starch content. The average: atarch avuutent of cating potatoes 
is between 10 and 13 percent, phy of factory or utility nolatoes, 13 
percent and over. The profiteblones> of eny particular enterprise 
depends etek upon the sheesh percentage yield and the quality 


of the MPC powewr) nroducad. Foteto sterch same 1s classified 
desiqnaled 
into three grades! a.) firet quality, as superfine 
desvay, ated 
wa; b.) second quality, SEA as superior sear, and co.) third 
ecign ated 
quality, Sewer as premium AR. 


CORT GET 
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Yield norms are set for judging the efficlency of working season 
operations. Performance is judged as follows: 


89.5 & from potatoes of 927. % starch content is excellent 


87.5% # 2 a « 89,6 % starch content is good 
44.6% # ft u B75% 4 t is arerage 
80.0% »%» » 84.5% 1 " 48 poor 


The manufacturing process used in potato starch factories involves 
the followlne operations: 

1. Cleaning @@ the potatoes 

8. grinding ef the potatoes 

3. washing out a the freed starch 

4, extractieame raw starch from the thin starch paste 

5. prone @ the starch 


si! 


ot ay 000000$9000000 


THE TWO.YEAR PLAN 
Plan for 1949: 


Item Total Amount in Value in 1,000 IM 
1,000 Tons 
ary starch 9,5 3,075 
starch products 2.5 1,500 
25X1 
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The celis of the potatoes are destroyed by grinding, and the yield 


depends considerably on how wall the grinding is done. Water is added 
wash (nq 


and the mash conveyed to ad, apparatyis , Webwiteetinnamiiett:. Then the 


mash is filtered and the thin starch paste meneyater a the pulp. The 
OvVey a. se dvnegtetag t+ 


on 
thin starch paste then passes through tit Flutentafel/ into a 
Grountchiender Sepan olay which separates the Saammmmgaem@ur/proicn 


ee. uprradet 
from the pure staroh. After this operation, the starch 416 ene in vate 
Any Aw 
and, af ter re~Washl ng, the remaiaier of the QM fluid is ‘pelnoreneidnioy a 


centrifuge. The share Dad te, which ts now pure, is dried in a drying ap- 


and. i¢ 
paratus “3 : nn ‘vageed . 
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 -FLUME 
wASH FRESH WATER 
ee mel 
DIRT TER | 
SP CRATER 
egbanton 

FRECH WATER ly 
Nee rae PLUS egucy yurags&R} 


FRESH WATER, 


FIRST WASHING-oy, 
ACPARATUS 
SECOND WASHING- DUT Sad 
APPARATYS 


c 


\ 
THIN STARCH PASTE SEPARATOR 


ta SH WATER : senwrouht 
S — WASTE” wate 


SEVIMENTATIOCN 


TAOLE 
WASTE, WATER 
eA RENE ROE E 
pees 
FReste WATER 
‘ WASTE. WATER 
CONCENTRATOR, ~~. 
OVER AU. 
CENTRAL FUE 
WASTE WATER ? 
DRIER 
wa Srialid-ove I 
siETzR VW 
i i 
om, § BAGQCER 
25X1 
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REFINED STARCH PRODUCTS —. DERIVATIVES 


PeCeT ETE TUES TORT | 
Derivatives are starch products which, because of different 
: saconetng, vary from the original product in their qualities. 
Only thosa Aevivatives which can be mamfactured in Land Sachsen 
Anhalt are discussed here. The manufacture of derivatives ia not 
necessarily restricted to the actual working season. 

Hdible potato etarch is the product most resembling potato 
starch. It is a potato staroh which has been hydrolyzed vy. tise of 
acids and under action of heat up to 160% fe enharade ). 

The total quarterly capacity of the: Central German Corn Plant 
in Zerbat and the German Maizena Plant in Barby (Elbe) is 1,800 tons 
of edible potato wieceh: Whereas the formr plant 19 in a position 
to manufacture edible potato starch directly from potatoes as well as 
from potato starch, the Maizena Plant can only process the dry starch. 

Edible potato starch is used in the manufacture of pudding pow. 
ders, baby foods, dry aromatic gubstances, ota. 

Bazo: i eS 

To manufacture sago embet potato aterch Ts pil varias ‘daese, 
and theniolded and drfeé in rotery tilt drims. The quarterly sago 
capacity of the(Genthin ‘ ‘mag Starch Factory a8 500 tons. Because 
of it Uprsoiets equipment, theWolntre tedt ‘TaNAG \G) / Starch Factory has 
not beeh incorporated into#the production fPlan). Sago is used for 
AHS prepa nes fot ine soups, cold beor or wine soups (Kaltsachalen), and 


dvee taente (desserts, ete.) 
25x1 
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Dextrins ar FA 

Dextrin is an adhestve manufactured from starch. It is made by heating 
starch with small amounte of nitric or hydrochloric acid to a temperature of 
1202140°, It is classified, according to color, into three main types, white, 
straweyellow, and yellow. These three types of dextrin also differ in solu- 
pllity and sdbosivenesa, The textile, paper, printing, shoe, and building 
industries are among the prinklobal. users of dextrin. 

Dextrin has been manufactured in Land Sachsen-Anhalt since 1 Septem r 
1948 by the German Maizens Plant in Barby (Elbe), which has a quarterly ca- 
pacity of 180 tons. Fotate starch in the proportion 1:1.2 is used as the 


rew material. 


Starch Syrup -—- Glucose 

Starch syrup is prepared by heating an aqueous starch suspension with | 
wht, dilute mineral ackd until the desired degree of saccharification is 
reached, The material thus obtaimed is then neutralized, purified with 
activated carbon, and inspissated in vacuum apparatus to 43-45 Baume. 

The low augar content, viecosity, and crystallization-retarding effect 
of the dextrin-like substances are indisputable advantages of this product. 

In Land Sachsen-Anhalt this versatile product is manufactured by the 
VENAG Starch Factor$kes in Burg and Genthin, which have a quarterly capacity 
of approximately 1,000 tons. During the working season starch syrup is 


prepared dbrectly from potatoes, and after the season, from potato starch. 


25X11 


CONFIN HNTLAT, 


Approved For Release 2008/03/03 : CIA-RDP83-00415R008900030004-5 


Approved For Release 2008/03/03 : CIA-RDP83-00415R008900030004-5 
mB Or 
a he fet? y - 


ad a 
qo RN 


THE MANUFAOTURE OF POTATO FLAKES AND DEXTRINIZED POTATO FLOUR 


Potato flakes, made from rolled potato mash, are wafer-like afd. have 
a moisture content of not over 14 percent. To produce them, potatoes are 
thoroughly washed and then steamed and ground. The resulting potato mash 
is put through rollers which are heated by high-pressure steam. Band atecl 
knives {strip Inives_/ renove the dry layer from the rollers . In the 
cooling eekd.’ the dry layer is broken up into thin flakes. 

Potato flakes are used exclusively for forage purposes. Dextrinized 
potato flour ig suitable for human coneumptioa. 

Dextrinized potato flour ia made by grinding potato flakes frou which 
ail peelings have been remo ved. It is a fine, yellowwhi te with ths quali- 
ties of combining well with water and of rising easily. 

Dextrinized potato flour is a popular baking ingredient. The moisture 
content may not excead 12 percent. 

On the average, the following are obtained frou notatoess: 

Potato flakes in the proportion ossese.ee (tly > 


Dextrinized potato flour in tha proportion.c..cscsess 6th 
Dehydrated eating potatoes in the proportion....+.6.-L031 


ia) 
spe! 
# 
“4 
# 
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Schemtaic Description of a Potato Flaking Maxx Installation 


Potabo 
Potato 
potato 
Potato 
Supply 
Potato 
Potato 


Potato 


25X11 


scraper 


washer 
elevator 
supply box 
conveyer 
scale 
conveyer 


steamer 


Roller dryers 


Cooling conveyer 


Flakes elevator 


Sieve 


dram 


Flakes ventilator 


sacking connection 


15..Hot steam ventilator 
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25X1 
ECONOMIC SITUATION —- Distilleries and Yeast Factories 
(Fourth Quarter 1948) 
Industrial Plants Reployees Production 
(people-Owned Pri- Coopera~ (People-Owned Pri- Coopera~ \People-Owned Private Cooperative 
SH lend vate tive SAG land vate tive sat Gand 
\Le ve et ar | | . 
oe, ha S % “6 Sle hg 17,206 (hectoliter) 
Potato Dicstilleries - = 5 105 us 35 y 1 1 705 (1,000 2 : 
: oe & a - 353 —_ hectoliter) 
Molasses Distilleries - 9 3 = BB 53 ae ee = (1,000 DM) 
eee for Gellve= . ‘ 7 7 7 2 7 7 7 1,396 _ _ (nectoliter> 
less vaste i “ . (2,000, m) 
as ce - - 10,681 34,969 - toliter, 
Rectifying Plants a, 1 4 35 138 at 602 3 oa ~ ie mm) 
Baking Yeast Factories - 1 1 oo - 160 he i oe . (y000 _ 
~ - - 178 11 - tons 
Hetrient Yeast Factories 3 2 = x ide aa, af . tess int 
Capacity | i Percentage Utilization of Capacity 
(BeoplenOxned Pri- Coopera-| People-Ouned Private Cooperative 
SiG \fland vate tive | SAG = Land 
Potato Distilleries ss wet lag 55,560 = - 344 32.2 
a =. ia . ha Seo a: 
Nolasses Distilieries = 78 S36 : e €- 7H).5: $1.7 
. ey " -~= - = 
Distilleries for Cellulose Waste = eo a eee Bt 
* a 
Rectifying Plants - 24,000 60,180 = 3 = W558 
3,600 94270 an oe = “3.3 7 
Baking Yeast Plants - Too 0 ge Fhe 43.3 
. eee % 8.8 38.7 43.5 
& - oz Ob . . “ 
Watrient Yeast Plants coe st Be %, 
9$a8 = Sovtet Corporations x= included wader molasses distilleries xx = SAG dogernot report personnel figures 
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foam Tf Peace I 

Capacity in hecteliters 56,970 

Percontage Utilization 

of Capacity 59.82 

Production Qaotas in 

hectoliters ; _- 

Production in hecto- 

liters 34,082 
25X1 
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PRODUCTEON PREND -— Potato Alcohol 


1946 LONT 
II Tit Iv I It ZIt 
56,970 56,970 56,970 56,970 56,970 56,970 
47.19 1.06 92.00 75.06 18.59 “-- 
=~ ~= 43,290 60,000 == -~- 
26, 883 506 52, #12 42,764 10,590 -~- 


iv 


56,970 


26.9 


7H, 000 


15,995 


56,970 


9.39 


6, 300 
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1948 
il IIt T¥ 
56,970 56,970 56,970 
0.98 -- 31.1% 
-- -~- 1,900 
157 L = -17,733 
25X1 
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Capacity in 
hectoliters 


Percentage 
Vtilization 
of Capacity 


Production 
Quota in 
hectoliters 


Production 
in heectolitere 


a.) VENWAG™ 
Vad eB 


bd.) Konsua”” 


* : 
Fess = Federation of People-Owned Enterprises of the 
**yaen = Peasants! Matwal Aid Association 


tk Konsum x 


ao: 


5 


5,316 


we 


1946 
tI it 
86,380 86, 380 
70.11 83.07 
60,575 1,757 


fs ,¢ 
A. soperar ives 
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PRODUCTION TREND -—~ Molasses and Wood Alcohol 


gh] 1945 
I¥ I It IIt Tv I II Tit 
86, 380 Su,séo Bu,e#0 84,850 84, B80 Su,280 su,280 84, 280 
79.25 86.25 T7049 63.07 74. 6 69, 2h 68.67 au. 21 
36, 800 45,000 72,000 38,000 66,750 39,500 59,500 17,000 
68, 460 73,208 65,557 53,536 63,356 58,772 57,873 20,408 
= 28,051 25,629 13,534 17,290 22,789 2h,wok 6-13, 697 


Food, Beverage, and Tobacco Industries in Land Sachsen-Anhelt 
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THE ALCOHOL INLUSTRY 


Production of this induetrial branch includes the nanufacture of 
apirites (ethyl aleohcl, spirit, wins, or brandy) and indystrial alcohol 
by fermentation of sugar. 

The following raw materials are used in the neanufaciire of crude 
alcohol: 


1.) rev materials, sucl as wine, fruit wine, etc.,which already 
contain spirit of wine. 


2.) vrew materials containing sugar, such af suger cane, sugar=bects, 
fruit, bercies, honey, suger mamfacturin; residues, molasses, ete. 


3.) vew mnteriols containing starch, such es grain, potatoes, etce, 
whose starch can be transformed into sugar. 


“he) ra materials containing cellulose, such as wood. 
- These raw materials are processed int 
1.) brandy distilleries. 
S, 2.) fwuit and molasses distilleries. 
.s 3.) grain and potato distilleries. 


4,) Meow nd Wood Hydrolysis Distilleries f Laugen- und Holzhydrolysate 
Brennerele 

In adatom, chemi cal. Plengt) produce synthetic spirits. 

: ' yeast distilleries ~ = naturally 


eoncentrate on the production a some alcohol is made at the same time. 


Al thoug / defelue ftungs-Brennereie 


of 
Rectification plants do the necessary purification refining ~« of the 


erade alcohol. In the rectifying plants the crude alcohol is separated into: 


First typ): first-quality alcohol 
Second type: seond—-quality slcbbol 
Third typa: industrial alcohol 


Because of the large number of plants and their cepacity, the alcohol 
4ndustry of Land Sachsen-Anhalt has a significances which extends beyond ion the. 
Land borders. The 288 alcohol plants are located as follwwa: tion 


Halle Magdeburg Desaau Ready for operae 
Potato distilleries a3 69 44 160 


25x11 ' Holasses distilleries 5 3 4 10 
Yeast aidithierics = - 2 2 

Grain distilleries 4 3 - : 

fyuit distilleries 3 3 - 1 

Ks 2 - 5 


EB —T 
COON By ectification plang} 


PP yusav on be sae wa i*n 192 
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The making of brandy by fruit and grain distilleries is forbidden. 

fhe Freyburg Fruit Distillery, which processes marc obtained from wine-naking 
tA 
operations a the Unetrutt Valley, 19 an exception. The following antex 
prises are permitted to manufacture alcohol: Fotato and Molasses Brett 
plants (Federation o& Fea e-Diunntd Pavlov prises ob wat 

leries, Mood yarolysis, of the VVB (2Z) A Sugar Industry; Dessau Sugar Re~ 
finery, and the synthetic production installation of the Buna Works. 

Ths operations of potato distilleries are also restricted, since 
only potatoes unfit for human coneumption are used for making alcohol. 


The following are the most important alcohol producers in Land 


Sachsen-Anhalt? 

VVB (Z) Sugar Industry, Dessau Sugar Refinery 

(Molasses KKAX Distillery and Wood Eydrolysis) Dessau 
VEWAG Molasses Processing (Molasees Distillery ald 

Yeast Works) Schoenebesk 
VEHAG Baker's Yeast Factory (Yeast distiliery) Dessau 
VENAG Molasses Distillery Koethen 


Rudloff & Martz (Molasses Distillery and Yeast Factory) Bernburg 


Strohwaide Potato Distillery Kreis Bitterfeld 
Kunran Potato Distillery " Sal ywedel 

Ilt rstedt Potato Distillery . Bornbure 
Isenschnibbe Potato Distillery a Gardelegen 
Oschersleben Potato Distillery Oachsereleten 
Reimsdort Potato Distillery *  Mansfelder See 
St. Burchard-Stadteut (nunicipat farm ) "  Ralberstadt 


VENAG Molasses Distillery (Molasses Distillery and 


Rectification Plant) Magdeburg 
Alcchol Inspection Utilization Station, aie, Wittenberg 
Goette & Zimmermann Halberstadt 
Albert Ernst Halie (Saale) 


W. R. Clingestein Zeitz 
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The annval production (regular distilling permit) of all agri- 

gulturel and industrial distilleries amounted to 286,683.27 hectoliters 
in the years before the war. This pre-war level of production compared 
“ie the production of the last few years is evidence of the significant 
achievements of the alcohol industry since 1945. The decline in produc 
tion bn the business year 1947/48 was caused by the belo}w-average hare 
vont of 1947. 


Businese Year 


1945/46 1946/47 1947/48 
after tho al operating 164 162 um 
eaufactured. mie siechel 204,271 344,098 221,023 

voductw as percent of 
osecareo oon a AC Af 
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MANUFADTURE oF cRUDE aLconon, From PotaroEs CONFI ny Tas 


Potatoes contain starch which is tranpformed during processing 
into meltose and then alcohol. 

The first operation consiets of steaming the potatoes under 3.5.4 
atmospheres pressure, The botled pulp ia mixed with germinated barley 
or rye, 8 , with green BAM malt. The Sewttiters Prastase! in the malt 
changes the starch to maltose. The sweet maeh thus obtained is mixed with 
yeast, which contains two deeusnts! Mal tase, which XRRAX transforms maltose 
Into wa a, glucose, and | Aguase ywhi ch amareton. the glucose into 


alcohol and sarbonic acid. 


These two reactions constitute the fermenting process. The ferpmented 
mash contains 6—8 percent aloachol, water, and other substances. The alcohol 
is extracted from the mash by distilling apparatus. Petato alcohol pro- 
duction figures Sanne elfewss 
1945/46 76,320 tons of potatoes | only 2.3 % of the 1945 potato harvest 
2946/47 104,925 tons of potatoes only 3.1 % of the 1946 potato harvest 


1949/48 22,054 tons of pottoes) only 1.2 % of the 1947 potato harvest 
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THE MANUFACTURE OF ORUDE ALCOHOL FROM MOLASSES 
witch 


Molasses, a dark-brown syrup “= 40.50 percent sugar content, 
4a 4 by-product of sugar manufacturing. Invredients in the molagses 
which do not contain sugar -- mineval salts -~ prevent a further orystal- 
lization and extraction of sugar. 

The manufacturing process tor \propemtae crude alcohol from molasses 
ia a8 follows; 

A certain amount of molasses is mixed with water and then heated 


(sterilized), Subsequently, emkphertc subpkwrke sulfuric acid for 


emis 


agldification and phosphates and nitrates agffisfenachrstotte) m nutrients ) > 


ce ne vane ere . can item 
pevpnumnnnncronrenngnenenrenn ee ne re mor nent eps :sn mina ennnAriss ate oe 


yeantp are added. The mixture ts cooled ts 30° and more yeast ia stirred 
in. After the yeast has propogated,more diluted molasses is added, either 
gvadvally or all at once. The fexgnontation process ie completed during 
this time, the sugar “hapa into alcohol and carbonic acid. After 
the sugar is completely fermented, the mash is put into an eloohol dis- 
tilling apparatus. 

The molasses distilleries, which for the most part are modern plants, 
use column apparatus L probably vertical distillation columns_7 exclusives 
ly for distillation of the mash. 


Comparison of Pre-War and Post-War Alechol Production 


Molasses Aleshol! 


Aamal Production Pre-war 138,976.10 hectoliters -- 100 % 
Business year 1948/46 225,493. hestoliters -- 162 % 
Businese year 1946/47 256,157, hectoliters -- 188% 
Business year 1947/48 193,419. heotoliters -~ 129 % 


Potato Alcohol: 


Annual Production Fre-war 147,207.17 hectoliters - 100 % 
Business year 1945/46 79,146. hectoliters -- 54 % 
Business year 1946/47 111,678. hectoliters -- 75 % 
Business year 1947/48 20,604. hactoliters -. 14% 
25X1 
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MANUFACTURE OF GRUDE ALCOHOL FROM W000 (CELLULOSE) 


The Bi sesciy erserieen of the Dessau Suger Refinary, a plant of 


the VYB (Z) Sugar Industry, omploys the Scholler-Torne uethod. Wood 
waste from the wood processing industry is used as the rew material for 
producing the alcohol. The wood waste contains 40-60 percent cellulose. 
By treating the wood waste with dilute sulfuric acid and by heating under 
pressure, sugar is obtained from the cellulose. The acid treatment and 
heating under pressure takes place in largs steel vessels, so-called pere 
colators. After the beiling process ia over, the sugar mixture, con 


Hey. 
taining sulfuric acid, is cooled, ne&itralized with lime, and, =n being 
yeast niche eats — “Es 


mixed with yeast and vay, is poured into 
fermenting vate. After the fermentation process is finished, the mash 
contéine alcohol, which is extracted in distilling apparatus, Since the 
wort contains very little alcohol, very large and efficient column vere 
tuges must be used for the distillation process. 

After war damage had been repaired, production of wood alcohol was 
undertaken again on 1 January iasS) ve at Dessau. Production in 1948 
amounted to 7,952 fie bods tena Gite alcohol from wood shavings. 

Carbonic acid and vinasas are by-products of the alcohol industry. 

The vinasse from potato processing 1s [faded as forage. The vinasse 
from molasses distilleries, bacause of its high mineral afi}: content, is 
not suitable for forage purposes. It is yeasted /?_/ in the Schoensbeck 
VENAG Molasses Processing Plant and is also used as the basic material for 
producing potash and fertilizers. ASignin® , which ig a by-product of wood 
(Yekonol manufacture, ts suitable for fuel and also as a basic material for 


coal kindling substances. 


25X11 
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BACT FICATION 


In the rectification proce:s by-products of fermentation are separated 
from @™B crude alcohol. Rectification tases place in either a periodic or a 
continuous procedure. First-quality, second-quality, and industrial alcohol 
are produced. Rectification plants deliverad the following percentages of 


total production to alcohol manufastursras 


1945/46 24.8 percant rectified alcohol 
ee 35.5 percent rectified alcohol 
1947/48 36.8 percent rectified alcohol 


Excluding shipments outside the GDR, reotified alcohcl was used a8 


followas 
1946/47 od 1947/48 # 
thectolbters) (7%) theotolitere) (%) 
[3,966 3.8 1,684 2.0 for lacquer and paints 
Ly 707 i.6 422 0.5 § goametics 
5,123 4,9 4,229 5.3 " oshemical industry 
433 0,4 382 0.4 laboratories 
3,183 3.0 2,747 3.3 " pest contrél 
15,475 14.8 19, 561 23.4 " photochonistry 
18, 658 1¥.8 21,110 26.3 " synthetios 
1,632 1.6 2,146 25 " acids 
833 0.8 640 0.7% " perfume andiessential oils 
abs ~ « 50 O.. " crafts 
5,376 Bek 2,704 3.4 " public health 
439 0.4 381 0-4 " Jight industry 
41 0.1 | 64 @.1 ® machine boilding and 
electrical industry 
135 0.1 2s 0.8 j%“ mining and metallurgy 
162 0.3 100 O.2 § gas works 
153 0.1 178 0.8 © washing agents 
57, 341 54.7 56, 628 67.4 
47,500 46.3 27,200 32.6 for spirits 
104,841 100.0 83,826 100.0 


Approved For Release 2008/03/03 : CIA-RDP83-00415R008900030004-5 


Approved For Release 2008/03/03 : CIA-RDP83-00415R008900030004-5 


TRE TWOeYEAR PLAN a 
Flan for 1949: 

hoetals ters 
item Amount in 1,000 sens Value in 1,000 DM 
exude alcohol 220 20, 800 
rectified alechol 170 25,500 
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CONFI HN; AL 


BAKER'S YEAST INDUSTRY 


The preparation of baker's yeast is similar to that of alechol 
from nolasses, By quatiigosimedtungen 8trong aeration) of the fere 


vats during the ter ment ation 
nen ti a Seeae SRE yvonne gropogation is achleved. The sour 


ix 
mash goes into separators which separate the yeast *orean" "exon the 
wort. The yeast cream is pressed out, molded, and weighed. 

Two yeast distilleries produce baker's yeast in Land Sachsen-An- 
halt «- the VENAG Baker's Yeast Faatory in Dessau and the Rudloff & Marts 
Yeast Factory in Bernburg. Because of war damage, the former plant could 
not reach its 1945 annual production level of 4,000 tons. The latter, 
Rute & Martz, expanded its plant aufficiently in 1945 to increase 1% 
yeast production. Temporarily, baker's yeast is also being produced by 


thr Deeseu Sugar Refinery, a plant of the VVB (2) Suger Industry. 


CUNT Owacps a 
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CON PiDin TY AL 


YEA@T FOODS INDUSTRY 


A yeast of high protein content ie the principal aim in producing 
Ae bievt ng 
yeast foods. This Se is respontible for -veggfme the 
—— Shaytage of a 
exi bing pastel protein and therefore has a particularly importen 
function in the economy today. Molasses, molasses vinasee, and sulfite 


waste liquor ars ray materials used in producing yeast foods. Plants 


utilizing these verilous ray materials ere listed below: 


a) Molasses 
YaG Baker's Yeast Factory, Dessau 
Waloff & Marts Yeast Tactory, Bernburg 
esaau Sucnr Refinery, VVB(Z) Sugar Uncustry 
Wolfen Paint Pactory 
Leune Chemical Works 
b.) Molasses vinasse 
Schoenebeck VENAG Molacsae Utilization Plant 
et.) Sulfite waste liquor 
Wolfen Fiim Factory 


These plants supply the entire GDR with yeast foods, 
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PICTURYS 

Ean 

Medium-sized wurel plant, Oslvoerde Starch Factory. Pe asi 

pany of modern large plant, German Maizenn Yorks st Barby Carney 9? 
Starch centrifuges at the Central German Corn Plant in Zerbst. 


Equipment for washing out starch at the Central German Corn Plant at 
Zerbet. (faz, } 


Starch vats at the Calvoorde Starch Tee vone SOREN ) 


Installation for preparing edible potato starch dimer at the German 
Maizena Works at Barby (Tlbe), 


Dextrin roaster at the Geraan Meigena Works at Barby (Elbe). 
Potato roller-drier at the Anhalt Potato Flake Factory in Zepbst. 


View of the molasses diatillery and wood hydrolysis plant of the Dessau 
Sugar Refinery, a plant of the VVB (2) Sugar Industry. 


10. Lumber yard, sheds for wood Shavings, and molasses tanks at the Dessau 


Sugar Refinery, a plant of the V¥B (Z) Sugar Industry. 


dl. Modern potato distillery with column Gisthllation apparatus at the 


Grasfenhainichen Potate Distillery. ¢ Gt } 


; n 
ic. Partial view of old potato distillery snows UL ag apparatus 


HX at the Klein-Yoolkau Potato Distiliory. (ri ghd } 


SEEXX 


The following captions, 13-21, are from piotures of the Dessau Sup} Refinery, 


a 


plant of the VVB (z) Sugar Industry, 


13, Four views off bonb demage aS on ? March 1945, 


id. View of distillation equipment. 


16. Fermentation etation. 


(OL 
16. Wood shavings being fed into percolatoras, | saad 


_ cig ht ) 
17. Lower part of percolatorm showing disckarge trap. ( fi 


18. Upper part (head) of nercolator. ( Lapa lft ) 
/ ia 
19, Letdown vessels. C Proves oni | 


2). Fermentstion station for yeast making, 


el. Separator station. 
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